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vanilla/extract and methods detecting adulteration, (10)64 


food research 


“Advances in Food Research” (br), (7)110 

ARS: food research in the 90s, (12)48 

highlights of NY Sections sensory evaluation in product 
development meeting, (8)74 


quarg manufacturing innovations and effect on quality, nu- 
tritive value and consumer acceptance, (3)74 


food safety 


ARS: food research in the 90s, (12)48 

changing perspectives and challenge for future, (9)270 

estimated aseptic thermal processes for liquid foods with 
solid particulates (Overview, 5 papers), (3)117 

food irradiation: a most versatile 20th century technology 
for tomorrow (Overview, 7 papers), (7)75 

new concepts for assessing the wholesomeness of irradiated 
foods, (7)81 

of aquacultured products (Overview, 6 papers), (11)79 

organic foods: consumer attitudes and use, (11)60 

regulations and misbranding foods, (9)288 

safety of microwave-interactive paperboard packaging ma- 
terials, (5)110 

significant events in regulation: 1785-1988, (9)298 

use of HACCP: refrigerated foods, (2)91 

workshop report gets widespread dissemination, (7)26 

x-ray radiography and SEM detect metal contaminants in 
frozen TV dinners, (11)72 


food science/technology 


“An Introduction to Tropical Food Science” (br), (11)157 

and polar exploration, (5)70 

changing trends: implications for food technologists (Over- 
view, 4 papers, (4)127 

chronology of major books 1923-1986, (9)100 

consumer attitudes toward irradiated foods, (10)80 

continuous fermenter produces natural flavor enhancers for 
foods and pet foods, (7)50 

developments and challenges in Africa’s food industry, 
(5)84 

education needs in food science in 21st century, (12)74 

education programs: struggle for legitimacy, respectability 
and recognition, (9)170 

evolution of sensory science and its interaction with IFT, 
(9)248 

fats, oils and fat substitutes, (7)66 

50 years progress: from art based on experience to technol- 
ogy based on science, (9)88 

food biotechnology: yesterday, today, tomorrow, (9)196 

food flavors: Scientic Status Summary, (12)99 

food industry mergers: a perspective of our work force, (6)68 

food misinformation in major reference works: setting 

the record straight on yogurt, (6)62 

food neophobia: major causes and treatments, (12)62 

food processing: from art to engineering, (9)242 

foodservice industry: continuing into future with old friend, 
(9)258 

“Food Technology: A View of the Future.” Eastern Food 
Science Conference VI, (7)31 

food toxicology and safety evaluation: perspectives and 
challenge for future, (9)270 

“Foods: Experimental Perspectives” (br), (10)174 

formulating foods for the microwave: using hydrocolloids 
and custom made flavors, (10)146 

impact of food packaging in last 50 years, (9)228 

in developing countries: past 50 years, (9)108; present and 
future, (9)148 

introduction to biotechnology, (7)44 

managing for optimization of technical creativity, (2)82 

nutrition: past, present, and future, (9)220 

pioneers: “Giants in the Earth,”(9)186 

present and future in industrialized countries, (9)134 

proposed guidelines for assessing programs, (9)180 

quality and safety attributes of aquacultured products 
(Overview, 6 papers), (11)79 

regulating misbranding of food, (9)288 

roles and attitudes of authors regarding multiple authorship 
of papers in JFS, (5)94 

safety of microwave-interactive paperboard packaging ma- 
terials, (5)110 
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SPI production using temperature-sensitive gels, (6)78 
top 10 innovations 1939-1989, (9)308 
“Trends in Food Science and Technology” (br), (12)129 
who wants irradiated food? (10)87 
foodservice 
chronology of significant events, (9)260 
continuing into future with an old friend, (9)258 
food systems 
“Hydrophobic Interactions in Food Systems” (br), (5)330 
fruit(s) 
and vegetable products patents: (1)190; (2)70; (3)155; (4)191; 
(5)66; (6)58; (7)37; (8)242; (10)62; (11)48; (12)42 
as confectionery ingredient, (10)112 
citrus juice vesicle culture, (2)95 
minimally processed (Overview, 4 papers), (2)123 
packaging considerations for minimally processed, (2)129 
physiviogical and microbiological storage stability of mini- 
mally processed, (2)132 
processing and distri=utioen alternatives for minimally pro- 
cessed, (2)124 
processing, packaging and regulation of minimally pro- 
cessed, (2)136 
U.S. Regulations for Processed Fruits and Vegetables” (br), 
(5)322 
fruit drinks 
patents: See soft drinks 


G 
gel(s) 
cellulose to improve stability of microwavable foods, (6)96 
temperature-sensitive: SPI produced using, (6)78 
gelatins 
as confectionery ingredient, (10)104 
GRAS 
concept and food safety, (9)300 
gums 
as confectionery ingredient, (10)104 
“Gums and Stabilizers for the Food Industry,” 4 (br), 
(12)130 
natural: functionality in food application (TIC Gums), 
(10)144 


H 


HACCP 
Hazard Analysis Control Pcint Principle: refrigerated 
foods and use of, (2)91 
Hart, Edwin Bret 
pioneer in food science, (9)188 
heat transfer 
“Heat Transfer and Food Products” (br), (1)195 
history 
biotechnology: yesterday, today, tomorrow, (9)196 
evolution of sensory science, (9)248 
food packaging: 50 years, (9)228 
food science: education programs, (9)170 
food science/technology in developing countries: past 50 
years, (9)108; present and future, (9)148 
food science/technology in industrialized countries: past 50 
years, (9)134 
food science/technology: pioneers, (9)186 
foodservice industry, (9)258 
half century of microbiology, (9)208 
IFT 50th anniversary meeting photc highlights, (9)310 
mission 2000, (9)68 
nutrition: past, present, future, (9)220 
of IFT’s first 50 years, (9)14 


140 FOOD TECHNOLOGY—DECEMBER 1989 


of packaging: last 50 years, (9)228 

progress in food science/technology: 50 years, (9)88 

song: “IFT, Inspiration for Tomorrow,” (9)309 

top 10 food science innovations 1939-1989, (9)308 

Willey’s 27 years as Executive Director, IFT, (9)58 
Hopper, P. F. 

IFT’s 1989-1990 president, (7)10 
hydrocolloids 

gums, gelatin, starches as confectionery ingredients, (10)104 


IFT 

annual meeting: call for 1990 symposium, (2)23, (6)12; 
call for undergraduate research paper competition— 
1990, (8)249; call for volunteered papers—forms, (8)253; 
convention sessions on audio cassettes, (8)83; Division/ 
STG lectureship proposals: guidelines, (11)34; food expo 
data, 1940-present, (9)38; exhibitors (1989), (5)232; guide- 
lines for poster presentations, (8)247; guidelines for sym- 
posia organizers, (6)138; new products presentations 
guidelines, (11)30; photo highlights-1989, (8)76; press 
conference report (1989), (10)140; program-1989, (5)162; 
rules governing graduate paper competition, (8)248; spe- 
cial international forum requests: instructions, (11)32; 
1989 symposia previews, (3)58; volunteered papers ab- 
stracts due 12/1, (8)10) 

annual report 1988-1989, (11)107 

awards, achievement 1989: Nicholas Appert—F.M. 
Clydesdale, (8)98; Babcock Hart—E.H. Marth, (8)98; 
Samuel Cate Prescott—T.R. Klaenhammer, (8)100; Wm. 
VY. Cruess—H.A. Morris, (8)100; Carl R. Fellers—F-.J. 
Francis, (8)102; International—S.S. Chang, (8)102; Cal- 
vert L. Willey-B.F. Buchanan, (8)105; call for nomina- 
tions: 1990 achievement and fellows, (8)250 

awards, achievement (winners 1942-present): Nicholas 
Appert-1942-1989, (9)40; Wm. V. Cruess-1970-1989, 
(9)40; Samuel C. Prescott-1964-1989, (9)40; Babcock- 
Hart-1948-1989, (9)40; International-1956-1989, (9)41; 
FT Industrial Achievement-1959-1989, (9)41; Carl R. 
Fellers-1984-1989, (9)41; Calvert C. Willey-1989, (9)41; 
Donald K. Tressler-1985-1987, (9)41 

awards, student (1989): undergraduate competition, 
(10)179; graduate competition, (10)179; Biotechnology 
Division Graduate Competition, (10)180; Ordal Compe- 
tition, (10)180; Ayres Competition, (10)180; Chapter 
Competition, (10)181; College Bowl Competition, (10)181 

basic symposium: advances in bio- and food process en- 
ginee."ng—program and abstracts: (2)106; (3)42; (4)50; 
(5)180 

Chicago Section symposium covers latest ingredient de- 
velopments, (1)127 

Council meeting (June) highlights, (10)12 

Divisions/STGs—how to join, (1)19; (2)18; news: (1)20; 
(2)16; (3)19; (5)22; (6)20; (8)36 

employment workshop 1989—Strategies for Employ- 
ment Transitions (program), (3)64; (4)62; (5)226 

Executive Committee Meeting (Oct.) highlights, (2)26; 
(June) highlights, (10)12 

Expert Panel on Food Safety and Nutrition—members, 
(4)28 

Fellow of Institute—12 named, (8)26 

Fellows: 1970-1989, (9)42 

fellowship/scholarship program for 1990-1991, (11)148; 
recipients for 1989-1990, (11)150 

50th Anniversary activities, celebrations, programs: a 
half century of food microbiology, (8)208 
a slice of IFT history, (5)16 
ASAE honors IFT with 50th anniversary resolution, (1)16 
ASM extends congratulations, (6)16 
biotechnology: yesterday, today, tomorrow, (9)196 





Chicago plans and tributes to IFT, (3)10 
Chicago Section celebrates, (6)14 
Committee and Subcommittee members, (9)57 
Div/STGs activities, (1)10 
editorial, (9)10 

education programs in food science: a continuing struggle 
for legitimacy, respectability and recognition, (9)170 

50 years progress in food science/technology: from art based 
on experience to technology based on science, (8)88 

food science/technology in developing countries during past 
50 years, (9)108; present and future, (9)148 

introduction to 50th Anniversary issue of Food Technology, 
(9)12 
highlights of events anniversary week, (2)10 
history of IFT—first 50 years, (9)14 
IFT’s future: Mission 2000, (9)d8 
meeting: photo highlights, (9)310 
memorabilia available and order form, (8)97; (10)171 

Mission 2000: IFT’s future—membership, education, pub- 
lications, meeting, communications, international issues, 
structure, revenue, (9)68 

pioneers in food science/technology: giants in the earth, 
(9)186 

present and future of food science/technology in industrial- 
ized countries, (9)134 

short course—Role of Management in Food Product Qual- 
ity Assurance Worldwide: abstracts, (2)118; program, 
(2)112; (3)54; (4)58; (5)212 
song: “IFT, Inspiration for Tomorrow,” (9)309 
special honors given to IFT, (9)314 

Through the Looking Glass Brightly—C.L. Willey’s 27 
years as Executive Director, (9)58 
top 10 food science innovations: 1939-1989, (9)308 

Willey’s 27 years as Executive Director: history of staff, 
IFIS, SOS/70, PIP, (9)58 

Food Expo in print—information on products and services 
exhibited: alphabetical listing, (8)106, 108; product/ser- 
vice listing, (8)216; ingredients/additives, (8)216; lab/pi- 
lot plant instrumentation, equipment and supplies, 
(8)231; processing/packaging instrumentation, equip- 
ment and supplies, (8)232; services for food industry, 
(8)234 

gavel passes to P.F. Hopper, IFT’s 1989-1990 president, 
(7)10 

J. Food Science seeks scientific editor and associates, 
(6)24 

journals: changes in cover designs, 1940-present, (9)36 

Lund, D.B.-President Elect, 1989-1990, (7)12 

news: (1)14; (2)16; (3)14; (4)14; (5)18; (6)14; (7)10; (8)24; 
(10)10; (11)16; (12)16 

order form for publications and membership items: (1)190; 
(2)155; (3)159; (5)322; (10)169 

organizational structure—1989, (9)24 

OSPA: ASM/IFT symposium explores food biotechnology, 
(6)22; delegates from 82 nations attend international 
conference on irradiated foods, (2)40; food/nutrition 
groups face labeling policy, R&D issues, (5)30; food safety 
workshop report gets widespread dissemination, (7)26; 
food science print and electronic journalism awards, 
(8)40; four years later, (10)26; funding, (3)29; regional 
communicator system: keynote of accuracy, (1)32; re- 
gional communicators (5) cited for outstanding perfor- 
mance, (12)46; slicing through media barriers—IFT ex- 
perts on circuit, (11)28 

past presidents, (9)26 

president’s page: IFT-a professional society, (1)12; ac- 
countabilities of IPT management, (2)12; IFT’s nominat- 
ing procedures, (3)12; dolphins, science fiction, food 
research, mergers, today’s joke and mission 2000, (4)10; 
Mission 2000—entering the 21st century, (5)8; preventing 
chaos—another challenge for IFTers, (6)8; focusing on 
the next 50 years, (8)8; a year of transition and innovation, 


(10)8; outreach 1990: a key priority for IFT, (12)10 
regional and section news: (2)16, (3)18; (4)14; (5)22; 
(6)18; (7)14; (10)10; (11)16; (12)16 
regional communicators (Kantor, Swanson, Liuzzo, 
Swenerton) earn special recognition, (1)32; regional com- 
municators and alternates, (1)33 
Regional Section Meetings: (1)24; (2)32; (3)24; (4)22; 
(5)26; (6)20; (7)16; (8)24; (10)20; (11)21; (12)12 
Scientific Status Summaries: dietary fiber, (10)133; 
food flavors, (12)99; low-calorie foods, (4)113; microwave 
food processing, (1)117 
short course: minimally processed refrigerated foods— 
program, (2)110; (3)46; (4)54; (5)192 
state of the Institute-1989, (8)12 
volunteer organizations: 1941-present, (9)22 
ingredients 
antimicrobials and their use in foods (Overview, 5 papers), 
(1)133 
confectionery: sweeteners, (10)94; chocolate and cacao prod- 
ucts, (10)98; milk products, (10)101; aerating agents (egg 
albumen and albumen substitutes), (10)102; hydrocol- 
loids (gums, gelatin and starches), (10)104; fats and 
emulsifiers, (10)108; fruits—nuts, flavors, colors, (10)112; 
selection, (10)114 
Durkee-French introduce new natural stabilizers, (10)140 
fats, oils and fat substitutes (fifteen), (7)66 
from and for dairy products—product update, (6)108 
“Irradiation of Dry Food Ingredients” (br), (5)320 
life-style driven foods and requirements for their develop- 
ment, (4)136 
natural gums: functionality in food applications, (10)144 
product update, (1)169 
products and literature: (1)180; (2)141; (3)145; (4)180; 
(5)301; (6)124; (7)104; (10)118, 150; (11)129; (12)110 
spices: forms and applications of 30+, (1)101 
in memoriam 
J.W. Doty, H.N. Draudt, T. Philip, R.H. Vaughn, (1)200; 
M.J. Copley, C.M. Stine, M.H. Jul, S.H. Ebbert, (4)200; 
J.T. Dorrance Jr., R.K. Eskew, F.R. McKenna, D.L. Har- 
rison, R.L. Pavey, (6)137; M.A. Amer, W.B. Esselen, J.M. 
Goepfert, B.P. Stokeld, (7)100; L. Sair, (8)266; M.F. 
Paaldauf, H. Cheftel, G.M. Briggs, T. Cayle, (10)166; B.S. 
Schweigert, J.S. Lane, (11)14; M. Kaplow, D. Zorzanello, 
(11)136; H.W. Adams, R.D. Middlekauff, J.J. Urban, 
H.W. Valteich, (12)18 
industry news 
(1)62; (2)61; (3)68; (4)73; (8)236; (10)52; (11)44; (12)30 
infant formula 
Miltone still a success in India, (3)72 
innovative food trends 
extruders in food processing, (4)163; 
spices, (1)101 
international trade 
in irradiated foods: regional status and outlook, (7)77 


J 


Journal of Food Science 
contents, Vol. 54: #1, (3)156; #2, (5)318; #3, (10)172; #4, 
(11)158; #5, (12)122 
roles and attitudes of authors regarding multiple authorship 
of papers, (5)94 
juice 
“Adulteration of Fruit Juice Beverages” (br), (11)157 
citrus juice vesicle culture, (2)95 
new membrane process concentrates juices, preserving 
“fresh notes” (SeparaSystems LP), (10)148 


K 


kashruth (kosher foods) 
“A Comprehensive Background and Reference Guide to 
Principles of Kashruth” (br), (1)194 
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Klis, J.B. 

named to Univ. of Illinois Advisory Committee, (11)16 
Kramer, Amihud 

pioneer in food seience, (9)194 


L 


labeling 

consumer attitudes toward irradiated foods, (10)80 

food: expert system for, (4)98 

regulating the misbranding of food, (9)288 
laboratory 

products and literature: (1)181; (2)144; (3)148; (4)186; 

(5)310; (6)130; (7)108; (10)156; (11)132; (12)114 

law 

“Patent Law: A Practioner’s Guide” (br), (3)162 
letters to editor 

(2)43; (3)34; (6)28; (8)38; (10)40 
listeriosis 

problem, emergence, cause, prevention, (12)52 
Lund, D.B. 

IFT president-eiect, 1989-1990, (7)12 


M 
maltol 
and ethyl maltol: successful food additives, (4)78 
management 
managing for optimization of technical creativity, (2)82 
marketing 
commercialization of the food irradiation process, (7)90 
consumer attitudes toward irradiated foods, (10)80 
flavor trends in Japan’s snack and microwave food markets 
(Takasago International), (10)145 
international trade in irradiated foods: regional status and 
outlook, (7)77 
who wants irradiated food, (10)87 
MCC (microcrystalline collulose) 
use of Avicel to improve stability of microwavable foods, 
(6)96 
McKay, L.L. 
receives Kraft General Foods academic chair in food sci- 
ence, (12)16 
meat 
and fish products patents: (1)186; (2)68; (3)154; (4)190; 
(5)65; (6)54; (7)32; (8)263; (10)54; (11)46; (12)41 
“Sausage and Processed Meats” (br), (10)177 
“Science of Meat and Meat Products” (br), (1)194 
meetings 
Annual Midwest Food Processing Conference highlights, 
(2)102 
international symposium on _ biotechnology—highlights, 
(2)101 
reports: (1)127; (4)156; (5)60; (6)102; (7)26; 30, 31, 54; (8)74 
methods/methodology 
aself-optimization scheme for automated supercritical fluid 
extraction systems, (3)90 
detecting adulteration in vanilla extracts, (10)64 
dietary fiber methods of analysis, (10)134 
for testing efficacy of food antimicrobials, (1)148 
microbiology 
automated system saves processors time/money, (10)142 
biological effects of hydrostatic pressure on food microor- 
ganisms, (3)99 
highlights, 1920-1985, (9)212 
listeriosis: problem, emergence, causes, prevention, (12)52 
“Microbiology: An Introduction” (br), (10)177 
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“Microorganisms in Foods. 1. Their Significance and Meth- 
ods of Enumeration,” 2nd ed. (br), (6)145 
of aquaculture products, (11)82 
“Viruses in Water Systems: Detection and Identification” 
(br), (10)178 
microorganisms 
food: biological effects of high hydrostatic pressure, (3)99 
microwave 
characteristics, application in food processing and home 
cooking, future outlook—Scientific Status Summary, 
(1)117 
flavor trends in Japan’s snack market, (10)145 
foods: hydrocolloid improves stability, (5)96 
formulating foods for, (10)146 
safety of microwave-interactive paperboard packaging ma- 
terials, (5)110 
milk 
fermented: past, present, future, (1)92 
‘Milk Proteins: Comp. Guide to Meat, Poultry and Seafood” 
(br), (10)178 
minerals 
“Trace Minerals in Foods” (br), (1)195 
Mission 2000 
IFT’s future, (9)68 
modeling 
aseptic processing of foods containing particulates—simu- 
lation of parameters, (3)137 
convective heat transfer at the particle-liquid interface in 
aseptic processing systems, (3)132 
Moslem dietary law 
an introduction to, (2)88 
Mrak, Emil Marcel 
pioneer in food science, (9)192 
multivariate analysis 
“Principles of Multivariate Analysis: A User’s Perspective” 
(br), (12)129 


N 


neophobia, food 
major causes and treatments (12)62 
nitrosamines 
“Nitrosamines Toxicology and Microbiology” (br), (11)142 
nutrition 
and flavor of refrigerated foods, (1)84 
ARS: food research in the 90s, (12)48 
changing trends: Implications for food technologists (Over- 
view, 4 papers), (4)127 
chronology of selected developments 1902-1989, (9)222 
“Conserving Nutrients in Dietetic Services” (br), (12)124 
diet supplementation: wisdom or folly, (8)46 
fats, oils, and fat substitutes, (7)66 
flavored vegetable oils as substitutes for beef tallow in 
deep-frying applications, (6)90 
low-calorie foods, Scientific Status Summary, (4)113 
“Nutrient Interactions” (br), (11)157 
“Nutrition and Living Today and Tomorrow” (br), (2)154 
“Nut:*_.onal Impact of Food Processing” (br), (12)124 
past, present, future, (9)220 
“Recent Advances in Animal Nutrition” (br), (11)138 
responsibilities of food companies in next century, (4)144 
soy protein blends, fat levels and cooking method effect of 
beef patties, (4)88 
White House Conference 1969 and impact on FDA policy, 
(9)292 
nuts 
as confectionery ingredient, (10)112 


O 


oil(s) 
and fat substitutes, (7)66 





flavored vegetable as beef tallow substitute in deep-frying, 
(6)90 
“Single Cell Oil” (br), (11)138 
oil-based foodstuffs 
patents: (1)188; (4)190; (5)66; (6)58; (7)37; (10)60; (11)48; 
(12)42 
oilseed products 
patents: (1)188; (2)68; (3)155; (4)190; (5)66; (6)58; (7)37; 
(8)242; (10)59; (11)48; (12)42 
optimization 
for automated supercritical fluid extraction systems, (3)90 
organic foods 
consumer attitudes and use, (11)60 
Oser, Bernard L. 
pioneer in food science, (9)192 
Overview(s) 
antimicrobials and their use in foods (5 papers), (1)133 
artificial intelligence and expert systems in the food pro- 
cessing industry (6 papers), (5)119 
changing trends in diet, nutrition and consumer tastes: im- 
plications for food technologists (4 papers), (4)127 
establishing aseptic thermal processes for liquid foods with 
solid particulates (5 papers), (3)117 
food irradiation: a most versatile 20th century technology 
for tomorrow (6 papers), (7)75 
minimally processed fruits and vegetables (4 papers), (2)123 
plastic packaging of food: problems and solutions (6 papers), 
(12)71 
quality and safety attributes of aquacultured products (6 
papers), (11)79 


P 


packaging 
developments: Pack Expo ’88 exhibits, (3)108 
materials: collecting, processing and recycling technology, 


(12)89 
minimally processed fruits and vegetables, (2)129, 136 
of foods for space station Freedom, (2)76 
“Packaging/Data Sources” (br), (7)110 
patents: (1)193; (2)75; (4)192; (5)68; (6)60; (10)187; (12)44 
plastic: advances in barrier plastics, (12)91; coinjection as a 
route to rigid, for food, (12)86; consumer preferences of 
tomorrow, (12)72; high-performance polyester for food 
and beverages, (12)93; industry action to ensure integrity, 
(12)88; recycling materials, (12)89 
products and literature: (1)183; (2)150; (3)150; (4)189; 
(5)309; (6)133; (7)109; (10)160; (11)133; (12) 
rigid, for food by coinjection, (12)86 
safety of microwave-interactive paperboard materials, 
(5)110 
significant milestones, 1960-1980s, (9)232 
papaya 
the high-tech process foes find hard to swallow, (8)56 
parasites 
occurrence and significance in marine animals, (11)98 
patents 
(1)186; (2)88; (3)154; (4)190; (5)65; (6)54; (7)32; (8)242; 
(10)54; (11)46; (12)41 
miscellaneous: (1)190; (2)72; (3)155; (4)192; (5)68; (8)244; 
(10)63; (11)70; (12)43 
“Patent Law: A Practitioner’s Guide” (br), (3)162 
pathology 
listeriosis: problem, emergence, cause, prevention, (12)52 
people in news (other than IFT) 
(1)197; (2)151; (3)152; (4)196; (5)315; (6)135; (7)99; (8)265; 
(10)1€2; (11)134; (12)121 
pepper 
potency and forgotten flavor sense, (11)52 
pet foods 
continuous fermenter produces natural flavor enhancers 
for, (7)50 


plant 
products and literature: (1)184; (2)148; (4)188; (5)305; 
(6)128; (7)106; (10)156; (11)130; (12)118 
plastics 
barrier: advances in, (12)91 
polar exploration 
and food technology, (5)70 
poultry 
and egg products patents: (1)186; (2)68; (3)154; (4)190; 
(5)65; (6)54; (7)32; (8)263; (10)54; (11)46; (12)41 
“Egg and Poultry Meat Processing” (br), (10)177 
powder 
“Powder Testing Guide: Methods of Measuring the Phys- 
ical Properties of Bulk Powders” (br), (7)110 
Prescott, Samuel Cate 
pioneer in food science, (9)188 
proceedings 
of 7th World Congress of Food Science and Technology, 
(4)64 
Proctor, Bernard E. 
pioneer in food science, (9)192 
public health 
diet supplementation: wisdom or folly? (8)46 
“Dietary Fat Requirements in Health and Development” 
(br), (10)174 
listeriosis: problem, emergence, causes, prevention, (12)52 
“Obesity and Weight Control: The Health Professional’s 
Guide to Understanding and Treatment” (br), (12)124 
White House Conference, 1969 and impact on FDA policy, 
(9)292 
See also diet; nutrition 


Q 
quality 
ARS: food research in the 90s, (12)48 
of aquacultured products, (11)79 
quality assessment 
“Objective Methods in Food Quality Assessment” (br), 
(5)322 
quality assurance 
“Quality Assurance for Dietetic Services” (br), (12)124 
“Quality Assurance of Food: Ingredients, Processing and 
Distribution” (br), (7)110 
“Quality Assurance of Seafood” (br), (5)322 
“Total Quality Assurance for the Food Industries” (br), 
(6)145 
quarg 
manufacturing innovations and effect on quality, nutritive 
value and consumer acceptance, {3)74 


R 


radiography 
x-ray and SEM detect metal contaminants in frozen TV 
dinners, (11)72 
recorders 
hybrid multipoint combines strengths of analog recorders 
and digital data loggers, (6)105 
refrigerated foods 
flavor and nutritional concerns re quality, (1)84 
refrigerated food industry: current status and development 
trends, (3)96 
use of HACCP reduces microbiological risks, (2)91 
regulations 
and food safety, (9)296 
computer-based system for designing label based on, (4)98 
development and growth of FDA, (9)280 
misbranding of food and the FD&C Act, (9)288 
of chemicals for aquaculture use, (11)88 
regulating the safety of food supply, (9)296 
status of aquaculture products, (11)103 
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reports 

press conference, IFT, (10)140 
retorts 

agitating: revolution counter for food containers in, (11)68 
rice 

“Rice: Postproduction Manual” (br), (3)158 


Ss 
sanitation 
“Food Sanitation” (br), (3)158 
sausage 
“Sausage and Processed Meats” (br), (10)177 
scientific status summaries 
dietary fiber, (10)133 
food flavor, (12)99 
low-calorie foods, (4)113 
microwave food processing, (1)117 
SEM (scanning electron microscopy) 
and x-ray radiography detect metal contaminants in frozen 
TV dinners, (11)72 
sensory evaluation 
“Applied Sensory Analysis of Foods.” Vol. I & II (br), (3)162 
food flavor, scientific status summary, (12)99 
highlights of NY Sections sensory evaluation in product 
development meeting, (8)74 
“Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science” (br), (10)177 
sensory science 
chronology of major books, 1945-1989, (9)250 
evolution and interaction with IFT, (9)248 
Sjostrom, Loren B. 
pioneer in food science, (9)194 
snacks 
flavor trends in Japan’s markets (Takasago International), 
(10)145 
how to flavor effectively, (1)74 
societies and associations 
(1)198; (2)152; (3)152; (4)199; (5)316; (6)136; (8)266; (10)164; 
(11)136 
soft drinks and fruit drinks 
patents: (1)189; (8)243; (10)62; (12)43 
soybeans 
isolated soy proteir products using temperature-sensitive 
gels, (6)78 
soy protein 
effect of blends, fat level, and cooking methods on nutrient 
retention of beef patties, (4)88 
isolates: production using temperature-sensitive gels, (6)78 
textured/powdered effect in beef patties, (4)88 
space 
designing food systems for, (2)76 
space feeding 
future of irradiation applications on, (7)93 
SPI (soy protein isolate) 
production using temperature-sensitive gels, (6)78 
spices 
a flavor odyssey, (7)38 
forms available and description of over 30 { 
cations, (1)101 
pepper potency and forgotten flavor sense, (11)52 
stabilizers 
build product viscosity—introduction by Durkee-French, 
(10)140 
starches 
as confectionery ingredients, (10)104 
sugars and confectionery patents: (1)188; (2)70; (3)155; 
(4)191; (5)66; (6)58; (7)37; (8)242; (10)60; (11)48; (12)42 


various appli- 
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storage 
physiology and microbiology of minally processed fruits and 
vegetables, (2)132 
sucrose 
“Sucrose: Nutrition and Safety Aspects” (br), (7)112 
sugars 
patents: See starches, sugars and confectionery in- 
gredients 
sugarbeet 
“Chemistry and Processing of Sugarbeet and Sugarcane” 
(br), (12)125 
sweeteners 
confectionery ingredients, (10)94 “Developments in Sweet- 
eners—3” (br), (12)125 


T 
tea 
looking for the perfect brew, (8)42 patents: See coffee, 
tea, cocoa 
technical writing 
“Right Writer” (br), (5)320 
tomato 
extender/enhancer has many applications, (4)154 
toxicology 
food: changing perspectives and challenge for future, (9)270 
“Nitrosamines Toxicology and Microbiology” (br), (11)142 
turkey 
“Recent Advances in Turkey Science” (br), (11)160 
TV dinners 
x-ray radiography and SEM detect metal contaminants in, 
(11)72 


L U 
umami 
“Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science” (br), (10)177 


Vv 
vanilla 
fundamental principles: extract processing, detecting adul- 
teration methods, (10)64 
vegetables 
minimally processed (Overview, 4 papers), (2)123 
packaging considerations for minimally processed, (2)129 
physiology and microbiological storage stability of mini- 
mally processed, (2)132 
processing and distribution alternative for minimally pro- 
cessed, (2)124 
processing, packaging and regulation of minimally pro- 
cessed, (2)136 
products, patents: (1)190; (2)70; (3)155; (4)191; (5)66; (6)58; 
(7)37; (8)242; (10)62; (11)48; (12)42 
synthetic proteins patents: (1)190; (2)70; (3)155; (5)66; 
(8)244; (11)70 
“U.S. Regulations for Processed Fruit and Vegetables” (br), 
(5)322 


Ww 

Washington news 

(1)36; (2)63; (3)66; (4)66; (5)44; (6)52; (7)24; (10)50 
Wasserman, A.E. 

retires as J. Food Sci. Scientific Editor, (11)12 
water 

“Viruses in Water Systems: Detection and Identification” 

(br), (10)178 


Y 
yeast 
“Yeast: A Practical Approach” (br), (12)125 
yogurt 
food misinformation in major reference works: setting the 
record straight, (6)62 











Book Review Index 
Food Technology, Volume 43, 1989 


(Month) page number 





0 ‘TO FACILITATE finding reviews of books in particu- 
lar areas, this index has been divided into 34 categories. 
These categories, ordered alphabetically, are as follows: 
. Additives & Ingredients, including flavors, colors, 

and fragrances 

Agriculture, Agribusiness, Aquaculture, & Hydro- 

ponics 

Analysis & Instrumentation 

Beverages 

Biotechnology, including enzymes, fermentation, & 

genetic engineering 

Career Guidance 

Cereals, Baked Goods, & Carbohydrates 

Computers & Information Retrieval 

Confectionery Products 

Dairy Products 

Dictionaries, Encyclopedias, Directories, Bibliogra- 

phies, & Handbooks 

. Eggs & Egg Products 

Energy 

Engineering, Processing, & Pollution Control 

Enzymes (See Biotechnology) 

Fermentation (See Biotechnology) 

Foodservice & Cookbooks 

Fruit, Vegetable, & Legume Products 

Laws & Regulations 


Management & Marketing 
Microbiology 
Muscle Foods, including meat, fish, seafood, & 
poultry 
Nutrition, Nutrients, Diet, & Health 
Oils, Fats, & Lipids 
Packaging 
Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 
Pollution Control (See Engineering, Processing, & 
Pollution Control) 
Processing (See Engineering, Processing, & Pollution 
Control) 
. Postharvest Technology 
Product Development 
Proteins 
Quality Assurance & Sanitation 
Sensory Evaluation & Physical Properties of Foods 
Statistics, Experimental Design, & Optimization 
Textbooks, Laboratory Manuals, & Popular Books 
on Food Science & Technology 
Toxicology & Food Safety 
Water Activity (See Microbiology) 
World Food Problems 
Writing & Editing 
Unclassified Compilations 





1. Additives & Ingredients, including flavors, colors, & 
fragrances (See also Carbohydrates, Cereals, & Baked 
Goods; Nutrition, Nutrients, Diet, & Health; Proteins; 
Oils, Fats, & Lipids) 
Flavors and Fragrances: A World Perspective. B.M. 
Lawrence, B.D. Mookherjee, and B.J. Willis, eds., (1) 
194 
Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 
Savoury Coatings. D.B. Fuller and R.T. Parry, eds. 
(1) 195 
Smoke in Food Processing. J.A. Maga, (2) 154 
Frontiers of Flavor. G. Charalambous, ed., (4) 201 
Irradiation of Dry Food Ingredients. J. Farkas, (5) 320 
Food Irradiation: A technique for preserving and improv- 
ing the safety of food. World Health Organization, (5) 
320 
Glossary of Bakery Terms. American Institute of Baking, 
(6) 146 
Quality Assurance of Food: Ingredients, Processing and 
Distribution. John E. Stauffer, (7) 110 
Advances in Food Research, Vol. 32. C.0. Chichester and 
B.S. Schweigert, eds., (7) 110 
Sucrose: Nutritional and Safety Aspects. G. Vettorazzi 
and I. Macdonald, eds., (7) 112 
Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 


tion, Food Science. Y. Kawamura and M.R. Kare, eds., 
(10) 177 

Sausage and Processed Meat Formulations. H.W. Ocker- 
man, (10) 177 

Milk Protein: The Complete Guide to Meat, Poultry & 
Seafood. H.W. Hoogenkamp, (10) 178 

Recent Advances in Animal Nutrition 1988. W. Haresign 
and D.J.A. Cole, eds., (11) 138 

Nitrosamines Toxicology and Microbiology. M.J. Hill, 
ed., (11) 142 

Nutritional Impact of Food Processing. J.C. Somogyi and 
H.R. Miller, eds., (12) 124 

Coffee: Vol. 5 (Related Beverages). R.C. Clarke and R. 
Macrae, eds., (12) 130 

Developments in Sweeteners—3. T.H. Grenby, ed., (12) 
125 

Gums and Stabilizers for the Food Industry 4. G.O. 
Phillips, D.J. Wedlock, and P.A. Williams, eds., (12) 130 


2. Agriculture, Agribusiness, Aquaculture, & Hydro- 
ponics 


Rice: Postproduction Manual. P. Pillaiyar, (3) 158 

Processed Apple Products. D.L. Downing, ed., (3) 162 

Food Processing: An Industrial Powerhouse in Transi- 
tion. John M. Connor, (6) 146 
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Recent Advances in Turkey Science. C. Nixey and T.C. 
Grey, (11) 160 

Proceedings: World Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 

Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Postharvest Fishery Losses: Proceedings of an Interna- 
tional Workshop Held at The University of Rhode Is- 
land. M.T. Morrissey, ed., (12) 126 

Coffee: Vol. 4 (Agronomy) and Vol. 5 (Related Beverages). 
R.C. Clarke and R. Macrae, eds., (12) 130 


3. Analysis & Instrumentation 

Flavors and Fragrances: A World Perspective. B.M. 
Lawrence, B.D. Mookherjee, and B.J. Willis, eds., (1) 
194 

Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 

Smoke in Food Processing. J.A. Maga, (2) 154 

Processed Apple Products. D.L. Downing, ed., (3) 162 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Objective Methods in Food Quality Assessment. J.G. 
Kapsalis, ed., (5) 322 

Powder Testing Guide: Methods of Measuring the Phys- 
ical Properties of Bulk Powders. L. Svarovsky, (7) 110 

Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science. Y. Kawamura and M.R. Kare, eds., 
(10) 177 

Adulteration of Fruit Juice Beverages. S. Nagy, J.A. At- 
taway, and M.E. Rhodes, eds., (11) 157 

Trends in Food Science. Ang How Ghee, Lien Wen Sze, 
and Foo Check Woo, eds., (12) 129 

Proceedings: World Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 

Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Electrochemical Detection Techniques in the Applied 
Biosciences. Vol. 2: Fermentation and Bioprocess Con- 
trol, Hygiene and Environmental Sciences. Guy-Alain 
Junter, ed., (12) 129 

Coffee: Vol. 5 (Related Beverages). R.C. Clarke and R. 
Macrae, eds., (12) 130 

Gums and Stabilizers for the Food Industry 4. G.O. 
Phillips, D.J. Wedlock, and P.A. Williams, eds., (12) 130 


4. Beverages 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Adulteration of J ruit Juice Beverages. S. Nagy, J.A. At- 
taway, and M.E. Rhodes, eds., (11) 157 

Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Coffee: Vol. 4 (Agronomy) and Vol. 5 (Related Beverages). 
R.C. Clarke and R. Macrac, eds., (12) 130 

Developments in Sweeteners—3. T.H. Grenby, ed., (12) 
125 


5. Biotechnology, including Enzymes, Fermentation, & 
Genetic Engineering (See also Microbiology) 
Frontiers of Flavor. G. Charalambous, ed., (4) 201 
Biotec 2: Biosensors and Environmental Biotechnology. 
C.P. Hollenberg and H. Sahm, eds., (5) 320 
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Proceedings: World Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 

Chemistry and Processing of Sugarbeet und Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Yeast: A Practical Approach. I. Campbell and J.H. Duf- 
fus, eds., (12) 125 

Advances in Cereal Science and Technology, Vol. IX. Y. 
Pomeranz, ed., (12) 131 

Coffee: Vol. 4 (Agronomy). R.C. Clarke and R. Macrae, 
eds., (12) 130 


6. Career Guidance 
Patent Law: A Practitioner’s Guide. Ronald B. Hildreth, 
(3) 162 


7. Cereals, Baked Goods, & Carbohydrates 

Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 

Savoury Coatings. D.B. Fuller and R.T. Parry, eds., (1) 
195 

Rice: Postproduction Manual. P. Pillaiyar, (3) 158 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Glossary of Bakery Terms. American Institute of Baking, 
(6) 146 

Chitin Sourcebook: A Guide to the Research Literature. 
E.R. Pariser and D.P. Lombardi, (10) 174 

Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science. Y. Kawamura and M.R. Kare, eds., 
(10) 177 

Nutritional Impact of Food Processing. J.C. Somogyi and 
H.R. Miller, eds., (12) 124 

Trends in Food Science. Ang How Ghee, Lien Wen Sze, 
and Foo Check Woo, eds., (12) 129 

Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Advances in Cereal Science and Technology, Vol. IX. Y. 
Pomeranz, ed., (12) 131 

Coffee: Vol. 5 (Related Beverages). R.C. Clarke and R. 
Macrae, eds., (12) 130 

Developments in Sweeteners—3. T.H. Grenby, ed., (12) 
125 


8. Computers & Information Retrieval 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Objective Methods in Food Quality Assessment. J.G. 
Kapsalis, ed., (5) 322 

Computerized Food Processing Operations. A.A. Teixeira 
and C.F. Shoemaker, (8) 269 

Adulteration of Fruit Juice Beverages. S. Nagy, J.A. At- 
taway, and M.E. Rhodes, eds., (11) 157 

Principles of Mutivariate Analysis: A User’s Perspective. 
W.J. Krzanowski, (12) 129 


9. Confectioners Products 
Glossary of Bakery Terms. American Institute of Baking, 
(6) 146 
Sucrose: Nutritional and Safety Aspects. G. Vettorazzi 
and I. Macdonald, eds., (7) 112 
Developments in Sweeteners—3. T.H. Grenby, ed., (12) 
125 


10. Dairy Products 
Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 
Frontiers of Flavor. G. Charalambous, ed., (4) 201 





Milk Protein: The Complete Guide to Meat, Poultry & 
Seafood. H.W. Hoogenkamp, (10) 178 

Cheese: Chemistry, Physics and Microbiology. Vol. 1: 
General Aspects; Vol. 2: Major Cheese Groups. P.F. 
Fox, ed., (11) 138 


11. Dictionaries, Encyclopedias, Directories, Bibliog- 
raphies, & Handbooks 
The Almanac of the Canning, Freezing, Preserving In- 
dustries, 73rd ed. Edward E. Judge and Sons, Inc., (2) 
157 
Patent Law: A Practitioner’s Guide. Ronald B. Hildreth, 
(3) 162 
Glossary of Bakery Terms. American Institute of Baking, 
(6) 146 
Packaging/Data Sources. Warrington & Company, (7) 110 
Chitin Sourcebook: A Guide to the Research Literature. 
E.R. Pariser and D.P. Lombardi, (10) 174 
Sausage and Processed Meat Formulations. H.W. Ocker- 
man, (10) 177 


lla. Eggs & Egg Products 

Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Egg and Poultry-Meat Processing. W.J. Stadelman, V.M. 
Olson, G.A. Shemwell, and S. Pasch, (10) 177 

Trends in Food Science. Ang How Ghee, Lien Wen Sze, 
and Foo Check Woo, eds., (12) 129 


12. Energy 
Advances in Food Research, Vol. 32. C.0. Chichester and 
B.S. Schweigert, eds., (7) 110 
Modern Energy Economy in Beet Sugar Factories. K. 
Urbaniec, (8) 269 
Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 


13. Enzineering, Processing, & Pollution Control En- 
zymes (See Biotechnology) 

Introduction to Food Processing. P. Jelen, (1) 194 

Heat Transfer & Food Products. B. Hallstrém, C. Skjél- 
debrand, and C. Tragardh, (1) 195 

Smoke in Food Processing. J.A. Maga, (2) 154 

Rice: Postproduction Manual. P. Pillaiyar, (3) 158 

Food Structure—Its Creation and Evaluation. J.M.V. 
Blanshard and J.R. Mitchell, (3) 158 

Processed Apple Products. D.L. Downing, ed., (3) 162 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

Irradiation of Dry Food Ingredients. J. Farkas, (5) 320 

Biotec 2: Biosensors and Environmental Biotechnology. 
C.P. Hollenberg and H. Sahm, eds., (5) 320 

Food Irradiation: A technique for preserving and improv- 
ing the safety of food. World Health Organization, (5) 
320 

United States Regulations for Processed Fruits and Veg- 
etables. Y.H. Hui, (5) 322 

Food Processing: An Industrial Powerhouse in Transi- 
tion. John M. Connor, (6) 146 

Advances in Food Research, Vol. 32. C.0. Chichester and 
B.S. Schweigert, eds., (7) 110 

Powder Testing Guide: Methods of Measuring the Phys- 
ical Properties of Bulk Powders. L. Svarovsky, (7) 110 

Computerized Food Processing Operations. A.A. Teixeira 
and C.F. Shoemaker, (8) 269 

Single Cell Oil. R.S. Moreton, ed., (11) 138 

Proceedings: Worid Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 


Electrochemical Detection Techniques in the Applied 
Biosciences. Vol. 2: Fermentation and Bioprocess Con- 
trol, Hygiene and Environmental Sciences. Guy-Alain 
Junter, ed., (12) 129 

Coffee: Vol. 5 (Related Beverages). R.C. Clarke and R. 
Macrae, eds., (12) 130 


14. Foodservice & Cookbooks 
Revolution at the Table: The Transformation of the 
American Diet. H. Levenstein, (2) 154 
Quality Assurance for Dietetic Services. R. Jackson, (12) 
124 


Conserving Nutrients in Dietetic Services. R. Jackson, 
(12) 124 


15. Fruits, Vegetable & Legume Products 

Processed Apple Products. D.L. Downing, ed., (3) 162 

Frontiers of Flavor. G. Charalambous, ed., (4) 201 

United States Regulations for Processed Fruits and Veg- 
etables. Y.H. Hui, (5) 322 

Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science. Y. Kawamura and M_LR. Kare, eds., 
(10) 177 

Adulteration of Fruit Juice Beverages. S. Nagy, J.A. At- 
taway, and M.E. Rhodes, eds., (11) 157 

Nutritional Impact of Food Processing. J.C. Somogyi and 
H.R. Miller, eds., (12) 124 

Trends in Food Science. Ang How Ghee, Lien Wen Sze, 
and Foo Check Woo, eds., (12) 129 

Coffee: Vol. 5 (Related Beverages). R.C. Clarke and R. 
Macrae, eds., (12) 130 


16. Laws and Regulations 

Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 

Patent Law: A Practitioner’s Guide. Ronald B. Hildreth, 
(3) 162 

Frontiers of Flavor. G.Charalambous, ed., (4) 201 

Irradiation of Dry Food Ingredients. J. Farkas, (5) 320 

Objective Methods in Food Quality Assessment. J.G. 
Kapsalis, ed., (5) 322 

United States Regulations for Processed Fruits and Veg- 
etables. Y.H. Hui, (5) 322 

Quality Assurance of Food: Ingredients, Processing and 
Distribution. John E. Stauffer, (7) 110 

Sucrose: Nutritional and Safety Aspects. G. Vettorazzi 
and I. Macdonald, eds., (7) 112 

Adulteration of Fruit Juice Beverages. S. Nagy, J.A. At- 
taway, and M.E. Rhodes, eds., (11) 157 

Proceedings: World Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 


17. Management & Marketing 
No reviews in this category 


18. Microbiology (See also Biotechnology) 

Smoke in Food Processing. J.A. Maga, (12) 154 

Irradiation of Dry Food Ingredients. J. Farkas, (5) 320 

Biotec 2: Biosensors and Environmental Biotechnology. 
C.P. Hollenberg and H. Sahm, eds., (5) 320 

Objective Methods in Food Quality Assessment. J.G. 
Kapsalis, ed., (5) 322 

Microorganisms in Foods 1: Their significance and meth- 
ods of enumeration, 2nd ed. International Commission 
on Microbiological Specifications for Foods of the In- 
ternational Association of Mirobiological Studies, (6) 
145 
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Advances in Food Research, Vol. 32. C.0. Chichester and 
B.S. Schweigert, eds., (7) 110 

Foodborne Bacterial Pathogens. M.P. Doyle, ed., (10) 174 

Microbiology: An Introduction, 3rd ed. G.J. Tortora, B.R 
Funke, and C.L. Case, (10) 177 

Viruses in Water Systems: Detection and Identification. 
J.C. Block and L. Schwartzbrod, (10) 178 

Single Cell Oil. R.S. Moreton, ed., (11) 138 

Proceedings: World Conference on Biotechnology for the 
Fats and Oils Industry. Thomas H. Applewhite, ed., 
(12) 130 

Chemistry and Processing of Sugarbeet and Sugarcane. 
M.A. Clarke and M.A. Godshall, eds., (12) 125 

Yeast: A Practical Approach. I. Campbell and J.H. Duf- 
fus, eds., (12) 125 


19. Muscie Foods, including meat, fish, seafood, & 
poultry 

The Science of Meat and Meat Products, 3rd ed., J.F. 
Price and B.S. Schweigert, (1) 194 

Kashruth, A Comprehensive Background and Reference 
Guide to the Principles of Kashruth. Rabbi Y. Lip- 
schutz, (1) 194 

Savoury Coatings. D.B. Fuller and R.T. Parry, eds., (1) 
195 

Smoke in Food Processing. J.A. Maga, (2) 154 

Quality Assurance of Seafood. C. Gorga and L.J. Ron- 
sivalli, (5) 322 

Hydrophobic Interactions in Food Systems. S. Nakai and 
E. Li-Chan, (5) 330 

Umami: A Basic Taste. Physiology, Biochemistry, Nutri- 
tion, Food Science. Y. Kawamura and M.R. Kare, eds., 
(10) 177 
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